cups flour 2 Ystsp. baking powder
Y4 tsp. salt Y%  cup shortening

%4 cup sugar 1 egg

2 cup milk 1  cup fresh or frozen raspberries
Y5 cup flour Y2 cup sugar

1% tsp. ground cinnamon V4 cup butter or margarine

Grease bottom and Y% inch up sides ot a 9x9x2 inch baking pan.

Combine 2 cups of flour. baking powder, and salt.

In separate bowl, beat shortening for 30 seconds, add the 3/4 cup sugar & beat until light and
flufty. Add egg, & beat well. Add dry mixture and milk alternately to beaten egg mixture until
smooth.

Spread batter into prepared pan. Sprinkle with raspberries.

. Combine the % cup flour, the Y2 cup sugar, and the cinnamon. Cut in butter until mixture re-
sembles course crumbs. Sprinkle over raspberries.

Bake in 350 degree oven for 50-60 minutes or until golden. Serves 9

Find more recipes online at www.zsorchard.com




